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MRS. JESSE A. GREEN 

. .. Winter Bride
(Photo Arts Studio)

Rev. V. L Shore Officiates 

At Daughter's Wedding
la a candlelight ceremony 

at the Keystone Baptist 
Church on Dec. 9 at 8 o clock, 
Mi* Mane Shore exchanged 
her wedding vows with Jesse 
A. Green. The brid« a the 
daughter of Rev. and Mrs. 
Vernon L. Shore. 1508 Ana- 
heim. Harbor City. Mrs. Man- 
Green of Bowie. Texas is the 
mother of the bridegroom

Officiating at the double 
ring vow exchange was Rev 
Shore, the bnde's father and 
pastor of the Keystone Bap 
tist church. Rev Shore es- 
eotted his daughter to the 
aXar. She wore a gown of 
whit* taffeta and ("handily 
awe. Th« bodice of tare had
• aquar* scalloped neckline
•nd long pointed sleeve* The 
bouffant skirt, which fell into 
a chapel train, was enhanced 
with Chantilly appliques A 
pearl crown held the illusion 
veil and the bride carried a 
bouquet of white orchids sur 
rounded by white carnations

Mrs. Shirley Evensen wa-, 
the matron of honor and 
bridttmaid* were Misses 
Linda Mills. Isabel Argueta 
and tfrs. Jean Ann Autry All 
wore royal blue poau de soie 
and earned whit« carnation 
bouquets.

Brenda Autry, in royal 
blue, was the flower girl and 
the rings were carried 
by Kevt-n Autry. Candlei 
were lighted by Kaye and 
Faye Cooper.

Howard E. Bales flood as 
beet man and ushers were 
Richard Marquis. Harry Ma*- 
terson and Wayne Evenson

Carl Alexander played the 
nuptial music and accom 
panied Edwin Isbell. soloist

A recvp-lKMi was held in 
th« church patio building and 
Mi** Gladys Shore was in 
charge of the guest book

The bride waa graduated 
from Narbonne High m-hool

Members 
Are Pledged

A candlelight pledge* cere 
mony for two new members, 
Juanita Dudley and Shirley 
Turner, was held at the 
meeting of the Eta Mu chap 
ter of Kpsilon Sight Alpha ut 
the home ot I'eurl (iuiliino. 
Conducting t h e ceremony 
were Elizabeth l.aimer, presi 
dent, and Jackie Tracey, vice 
president.

The group also planned 
their yearly rummage sale 
which wan held Jan. 20. 
Charter members attended 

the Flapper Fashion show 
put on by Mira Costa Coun 
cil Jan. 18. Modeling were 
two members, Jackie Tracey 
and Madaline Tracey

1'lans were also discussed 
for the conclave to be held 
in April when Eta Mu and 
Kta Kappa chapters vutl

• aerve as hostesses.
Honoring the new mem 

bers, the group then went to 
a restaurant for coffee and 
dessert

in 1959 and Is employed at 
the Torrance Memorial Hospi 
tal.

Her husband was educated 
in Bowic. Tex. He is serving 
with th* United States Navy 
stationed in Long Beach.

The couple are at heme at 
1013's Amapola. Torrance.

Reunion For 
Class of '57 
Set July 7

Several members of the 
Torrance High class of 1957 i 
met on Dec. 27 at the home i 
of Mr. and Mn. Ralph Sprout.! 
1327 Beech Ave. to discuss 
plans for the fifth annual 
class reunion to be held Sat 
urday. July 7, at the Haci 
enda Hotel.

A dinner-dance was select 
ed following letters sent to 
class members in August.

The program will include 
a steak dinner, dancing to the 
music of the Hacienda or 
chestra, news of class mem 
bers and the showing of film 
of the May 1957 Catalina 
class trip.

Anyone knowing the ad 
dresses of class members 
not contacted is asked to 
call Miss Marilyn Unscott, 
2W Calle Madrid. Redonco; 
Mn. Donna Isbell Fuller. 
20912 Amie Ave.. Apt B. 
Torrance; or Joe Rubeo, 2511 
Eldorado Ave., Torrance.

Members Mill again be con 
tacted for reservations in 
April

Attending t h e meeting 
were Mrs Donna Isbell Ful 
ler, Richard Bentwood, Joe 
Kubeo, Tom Quaggin, Bill 
Reynolds. Don Kelley, Misses 
Marilyn Linscolt and.l'cggy 
Sprout.

Bridge Party
Mrs. H. E Borner enter 

tained the Thursday Bridge 
club at her home, 26213 
Delos Drive

Luncheon was served, fol 
lowed by bridge games In I 
which Mrs Alien Marshall; 
held high score and Mrs. Car- 
roll McLaughlin, second.

Mrs. Borner's guests were 
Mines. Beryl Ciutndge. Kills 
Myers, Wes Baumgardner, 
Charles Fowler, Tony Santa- 
ella, Marshall and McLaugh-

Farewell Party
A farewell dinner at the 

Pen & Quill restaurant in 
Manhattan Beach was enjoy 
ed by Mr. and Mrs. Frank I 1 
Bell of Hollywood Kiviera 
prior to their recent depar 
ture for Chicago troin the 
International Airport Host 
ing the parly were Mr. and 
Mrs Harry Bum-11 of (tolling 
Hills

CRAB SEASON

Winter Fish Supply 
Includes Favorites

'« t«|>. paprika
', l*p. rtlt
', l«p. mnr.li.i.mi
II, rii|i« M;i|»'i.ilrcl milk
I r(K. hmlrn
I rii|. .hrrdclrrt «lmip

chrr»r
'a rup tomato panic 
Drain crabmeat. Melt butter 

over low hoat. Add ^rcon pep

A balanced budget and in- 
tritlve value*, too, am your 
IHHUIS when you .serve sea 
food*. Scaliaf-. Crab*. Crab 
Meat. llookfl«h and Halibut
•ire plentiful senfood* now.

Valuable for protein which 
I-.- nutritionally Interchanui1 
able with that of meat, son 
food (es|*rlally shellfish > it
also prized for It* high min-.per and onion ami rook u'nt'il 
eral comenr. |onlon l« transparent. Remove 

Two Ba»lc T>pr« (rom heat. Hlenrl In flour
Two b.i-[c type* of Seaha'* mixed with seasonings, 

common to the Pacific c.wst; Cradually add evaporated 
ne the mark and the White rr.llk. l> 1« n dl n g thoroughly 
and the Striped »as« whldl.cook «.ver low heat until 
is a game fWi and relativclyUteamlng hot and sllahtly
-mall. (thickened, stirring constantly. Krom those are derived anyi Remove from heat and add 
number of varieties so one or, a mife of hot mixture to beat-
more .should be available. 

Popular Crab .Meat

CATCH THK MOO1I "magnifique " nf thl» breakfast 
carrouael. Whirled around the platter aie slice* of deli 
cately flavored O\en Almond French Toa«t with choice of 
three topping*.

Breakfast Carrousel 
Gives French Delicacy, v^^

J \ '» op rhnppf

en egg. Stir until well blended 
and then add ecj; mixture toKarly DuiiRcne-* Crab fi-h- ,|rst mixture. Stir In cheese 

ing aloiiR the Central L'allfor- and crabmeat. 
nla Coast was not too nroduc- Return to heat and ?tir un- 
live. However, the Kurekajtn cheese l< melted Just be- crab neanon 'is now open solfOIT gervlng, add tomato THK KI'RKKA CR.IB HEAHOX is nu\v (.pen ar.d frr-h 
fresh crab* should be av.iil-ipaste. He.Tt to'servinR (em- cralu should I* In our markets. Fresh and fro/en cr;ib 
able jluring period! of fair 1K>rature and nerve immedl- me.it are al*o available. Serve Deviled Crab for your fam- 

:>tely. iiy's delight. Sea bass. Rock fish and Halibut are plentiful,
HKRB BIIOII.KD too

HKABASH PIU.KT* - '———-——————————————————————————————————• 
Select fillets which are not- n'0<lcral'" heat until golden, with lemon wedge and sllcea 

more than ', inch thick for! 1""'"™ and fle^h flakes easily .of tomato, 
broiling. Brush with • Herb'when te«ted with a fork. | «Herb Butter: Crc;un

weathe
IIKVII.KD < KAB 

OX TOAST
rmlimrm

In the French cafcs am) on;order listed and 
Parisian tabletop^. French smooth fa«te 
to«.<t l» known as ''pain ptr- ~~~ 
du.' Literally translated thU 
meant lent bread.

Even American homemak- 
ers plan to use loM bread for 
French toast or bread pud- 
Uing.

Now the bread for today's 
breakfast carrousel wan never, 
meant to be a "step-child." ion 
thl< entree If made from ft- 
tr.i good slice* of fresh bread ' 

Modrra Evimalnloic
Thl* recipe, a variation on 

the French theme, was cr« 
ated for modern entertaining 
—a built-in method to spare! 
time wh-n preparing a quan-. 
Illy of French toast. :

instead of being tauteed to 
a golden brown on a grill 1 
which demanda constant at-; 
tmtlon. the toast slices are; 
oxen baked for perfect eating 

Cholre of Topplai* t
The toppings suggtrfd foi

this gay carrousel are Straw-;
berry liutter. Whipped Huttrr
and miniature acoopt of;
French vanilla Ice cream.

OVK\ AI,MO\n
KRICNTH TRAKT

S f«g». hratra «llRhll]r
'» IM>- -*n
i lh«. KI jnolatrd ,»•••' i 
I rap milk { 
'i l«p. almond rxlrarl 
It «M<r. MOM>KR RRK\|)

Combine ljeat>'ii i'Hgs. s-alt. 
i-ugar. milk and almond ex , 
tract In shallow ill<h. Dip 
bread Into en mixture, one! 
•lie* at a time, turning to! 
coat both sides. i

Place dipped slices on well, 
greaned cookie sheet. Brown' 
In oven at 450 degrees for T! 
minute*. Turn and continue 
browning. ,

Sift confectioner^' hugar' 
O\IT lop and M-r\e Immetll-, 
atelv with choice of toppings '

MTRAWBKRRV BI'TTKR I
't rnf »oft bani-r
I IllWit.) pkx. li"/rn -llrrd 

kimwbrrrlrs llin»rd
'i cap confrriiunriV nuitNr 
\Vhlp butter until cn-amy. 1 

Drain juice from thawed 1 
Mrawberrle*. Add dra-lned! 
l>eril«n to butter gradually,! 
beating well after each addi 
tion. I 

Heal in «ugar. Chill until! 
aervlnt; lime. t'«e as topping [ 
for Kiriu-h t»a»i. | 

WMII'I'KII BITTKK I 
'K.iiisMii City (luhl

'« Mi. liulirr
I i »|' |ilu< M l<p. >u(ar
« hl.iiK hrd •Imnnds flurljr 

iliiipprd
3 iiiHinritoaa, dried «nd 

<ho|>|^ I
(•ralrd |ic«| of 1 orange
V, ea. hniBdjr or CulBireau
Cream Imlter and Mi«.ii

Add remaining Inxrodit'iits In

it firm 
pprd onlni 

bl* nd to' 2 lb«. floar
'« top. dry m«*Uiil

butter and sprinkle llglitlyj brush again with Herb But-soft butter, add frorea
»ith call.

Broil lor pan broil)
'tri- and t-prinklo lightly with chopped chives and tarr.-igoa 

using'paprika. Serve Immedlatclyito tatte.

FIRST BREAD IMPROVEMENT YOU CAN ACTUALLY SEE,

NEW WONDER "SOFT WHIPPED'

HOLES...
NO 

STREAKS

ORDINARY BREAD WITH NEW WONDER,"SOFT WHIPPED"

BIGSTARS!

BIG BUY!!!!

FEJEL THE DIFFERENCE TASTE THE DIFFERENCE

Makes Bread Like Cake I
Th« Wondtr token hav* it ... a bread that lookn 
like cake . . Under, creamy-amooth angel food 
cake! And it'i got a li«avenly Uate you'll lov«. 
The t«<r*t'i In the magic way it'a mad*. Wonder 
"Soft Whipped" Bread is made from a batter, n-jt 
iroin a dough. A aiNH-ial process mixes and blend- 
this finely measurinl hatter, gently whi|>« it smooth 
The reitult: Wonder "Soft Whipped" Bread gives 
you |ierfect texture in every slice — no holes, no 
mreaks! No littles mean no jelly, jam and catsup 
drips. No strtaks mean every bit* is tmjootb, Under 
and so digestible.
O«t   leaf. Try one tlu». One bite wUI tell you: 
Wonder "Soft Whipped" ia the beat bread you've 
ever eaten.

GREAT NUTRITION, TOO-Helps Build Strong Bodies 12 Ways!
t

\


